Carotenoids are abundantly present in fruits and vegetables and are considered beneficial for human health. Although carotenoids are inherently unstable and degradation occurs during food preparation and storage, bioavailability of β-carotene from processed foods, such as carrot juice, can be up to 70 % higher as from raw carrots (1) . Thus, well-chosen food processing techniques can increase health benefits of fruit and vegetables. During juice and smoothie preparation, organic acids are released from sheered plant cells (2) . Carotenoids are sensitive to environmental factors such as light, temperature, oxygen as well to acidic conditions (3) . This study investigated the effect of pH on carotenoid stability in juice.

